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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 FEBRUARY 2006 

TO 

IS 1011:2002 BISCUITS — SPECIFICATION 

( Fourth Revision ) 

( Page 2, clause 4.1.13 ) ■ — Insert the following new clause after 4.1.13: 

'4.1.14 Water — Packaged drinking water ( conforming to IS 14543 ) or 
drinking water ( conforming to IS 10500 ).' 

( Page 3, clause 5 ) — Add the following after Type V: 

"Type VI Salted biscuits" 

( Page 3, clause 5.5.1, third line of Note ) — Add '(conforming io 10633)' and 
'(conforming to IS 10634)* after 'hydrogenated vegetable oil' and 'bakery shortening' 

respectively. 

( Page 3, clause 5.5.2 ) — Insert the following new clause after 5.5.2: 

'5.6 Salted — Salted biscuits are biscuits which are sprinkled with salt or 
spread with oil mixed with salt. ' 

( Page 5 and 6, Annex A ) — Insert reference of the following Indian 
Standards at the appropriate place: 

•IS No. Title 

10500 : 1992 Drinking water (first revision ) 

14543 : 2004 Packaged drinking water (other than packaged natural mineral 
water) (first revision)" 

( Page 7, clause D-2.2 ) — Substitute 'O.lN'^or '0.1M'. 

( Page 7, clause D-2.4, line 2 ) — Substitute '0. IN' for '0. 1M'. 

( Page 8, clause D-4 ) — Substitute constant factor '2.82' for '1.41', 

( Page 8, clause D-4 ) — Substitute 'O.IN'/or '0.1M'. 
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^1 Wfa TTH^T (^ffsTT "3/Rtem) ^Rt, <*4=K>H<1 sfft ^ffW ""JW ^#q f^R ^ft% SRT Wf^ ^ affcFT ^q f^ 

<H|iirH<+ W^ ^K M9hHU| fcrfspjf t£ ^Rnj ^£ 3TT«TR ~V; ft^dT ^T ^#R"j ^fg^ fl ^rf^F, ^Pftt ^#^t f^WTsff 
SKI y+RkH* 3fcRf ^ 4sNHI ^T Wm tl 

^1 W m.^ ~$ 1957 *f yoh|fi(|d fSTT 3k 1968, 1981 3TK 1992 ~% W^ ^OT %^TT Wl ^T "JRtwf 3 ^<=hRrM=h 
Watf W\ ^ft ^ 3fk faWlRd f^TT TFTTI ^ ##ERT ^ ^T *ft "RM«1H W ^FTT t % f^ "q^l^ff ~$ 5?lPH*R* 3?k 

^Pd*i<* w wf ^' if afk ^^ft "qf^T ^ %i3; w#rf ^Ph^ ^t ?nft?r f^n ^ftt it, fkr^m is ~md ~% ^rqten 

Sm WTfTT ^ %TT P^PdHh ^ ^ ■qrqr ^° ^1# ^ "Rlfaf ^RT $$Z ^ Pfl^Wd ^ %TT "TEff ^t ^ itl fH ^OT 
^', #t^ Pc|^Nd|3Tf ^ 3TTSIR ^ fa^il' ^T ^jfg^uT -q^ f^TSf ^ ^PR ^ ^q ^' rTFTT ^FTT I (^#'5)1 ^IH^f ^t 
^Eft ^ 3T1RH ^R "3/T: y^d f^TT ^FTT fl 



Bakery, Confectionery and Nutritious Supplements Industries Sectional Committee, FAD 15 



FOREWORD 

This Indian Standard (Fourth Revision) was adopted by the Bureau of Indian Standards, after the draft finalized by 
the Bakery, Confectionery and Nutritious Supplements Industries Sectional Committee had been approved by the 
Food and Agriculture Division Council. 

The term 'Biscuit' covers a large variety of sweet, salted, filled and coated biscuits. It is difficult to classify biscuits 
based on chemical composition and processing methodologies due to overlap. However, varietal differences can 
be distinguished well by their sensory attributes. 

This standard mainly lays down essential requirements to which biscuits of the different types should conform. 

This standard was initially published in 1957 and subsequently revised in 1968, 1981 and 1992. In these revisions, 
the list of optional ingredients had been further expanded. Provision has also been made to ensure its freedom 
from harmful and inj urious foreign matter, inclusion of flexible laminate for packaging, providing complaint legend 
on the packet containing codified date of manufacture of biscuits for use by consumer in case of complaint. In this 
revision, classification of biscuits based on sensory attributes has been brought into the text as type of biscuits 
(see 5). The list of ingredients has been updated and regrouped. 

(Continued on third cover) 
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fk^z — fcrf^rfe 

o 

Indian Standard 
BISCUITS — SPECIFICATION 

( Fourth Revision ) 



1 SCOPE 

This standard prescribes the requirements, methods of 
sampling and test for biscuits baked from dough 
containing essential ingredients (see 3) with or without 
the addition of optional ingredients (see 4). 

2 REFERENCES 

The Indian Standards listed in Annex A are necessary 
adjuncts to this standard. 

3 ESSENTIAL INGREDIENTS 

3.0 The following materials shall be used in the 
preparation of biscuit doughs. 

3.1 MAIDA (see IS 7463) and/or Wheat ATTA (see 
IS 1155) 

3.2 Fat or Shortening 

Vanaspati (see IS 10633), bakery shortening (see 
IS 10634), refined edible vegetable oils, butter oil, butter, 
Ghee, margarine (see IS 12451) or their blends. 

3.3 Sugar (see IS 498, IS 1151 and IS 1152) 

3.4 Water (sec IS 4251) 

4 OPTIONAL INGREDIENTS 

4.1 In addition to the essential ingredients specified 
under 3, any of the following ingredients may be used 
in the preparation of biscuits. 

4.1.1 Cereals and Cereal Products 
Whole wheat meal 
Wheat ATTA (see IS 1155) 
Semolina (SUJI or RAVA) (see IS 1010) 



W ww ~% sifted -q<^ ^fer (^fetr) afk ^RrM* 

■q^fcprf ftsrffor ^ ^ ti 

2 *^*f 

Will 

3 STftcffjf xr^raf 

3.0 f^WJ ^T "J^n fWT cfaR ^3 ^ %T3; PHHRrlRsId 

3.1 ^1 (^'snft^T 7463) ajW^T^^T 3?THT (3#* 

sn^r 1155) 

3.2 oRTT 'TT ^3R 

cHWPd (^#'snfir?T 10633), ^Tt TffSR (^'snfl^T 

10634), ftqnf^ ^srra <=nwPd #r, w^ ^r, tw°r, 

"Eft, HI^RH (^'snfir^ 12451) ^TT ^W fWTI 

3.3 ^ (^'3nf^ 498, STlfi^T 1151 3jfc 1152) 

3.4 ^ (^'snfl^T 4251) 

4 4+fVM+ 1 TO«f 

4.1 W*S 3 ^ 3T#T 3HfHo||4 -q^aff ^ 3n%fw f^WH 
^RT^ ~$ PHHRrlRsId ^' ^ ^ ^t "T^Tal PHdWI ^T 

4.1.1 3j^r &k 3j^r stw 

Tjf ^TT STTEI (^'snfi^T 1155) 

^ft (^#^TT W) (^'3TTfQ^T 1010) 
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Wheat bran, edible 
Wheat germ 
Maize germ 

Barley powder (see IS 1 157) 
Oat flour, edible 
BESAN flour (see IS 2400) 
Rice flour 
Malt flour 

4.1.2 Oil Seed Products 

Soya bean flour, full fat (see IS 7837), medium fat (see 
IS 7836) or solvent extracted low fat (see IS 7835) 

Peanuts 

Peanut butter (see IS 9037) 

Edible groundnut flour, expeller pressed (see IS 4684) 
or solvent extracted (see IS 4875) High protein mixes 
for use as food supplements (see IS 3137). Other oil 
seed flours, protein isolates and concentrates. 

4.1.3 Edible Starches 
Tapioca flour, edible (see IS 1318) 
Potato flour, edible (see IS 9130) 
Sweet potato flour, edible 
Arrowroot starch, edible (see IS 1006) 
Maize starch, edible (see IS 1005) 
Tapioca starch, edible (see IS 1319) 
Rice starch, edible 

Potato starch, edible 

4.1.4 Milk and Milk Products 
Casein, edible (see IS 1 167) 
Milk powder (see IS 1 165) 

Skimed milk powder [see IS 13334 (Parts 1 and 2)] 

Butter milk and its solids 

Liquid milk 

Condensed milk (see IS 1 166) 

Cheese (see IS 2785) 

Whey solids 

Malted milk food (see IS 1 806) 

4.1.5 Sugars 

Sugars (sucrose) (see IS 498, IS 1 151 and IS 1 152) 



3T^fel TR5FT 

4 ^ -qre^; (^#'snfi^T 1157) 

^T (^'snfii^ 2400) 

4.1.2 Iddfyi 3NK 

y|i|MlH ^T 3TT£T, ^ cj^ctf (^'snfi^T 7837), H^W 
^TT^RT (^'STlfi^T 7836) ^TT fatf\M* pHM^d 3^q 
^TT (^'snfQ^T 7835) 

i|lWt 

%wt ^T T^RsR (^'snfir^ 9037) 

4684) ^1T fatf\M* Pl^d (^#'sn^T 4875), ^M"^f 

^ ^q tt ^rcfr ^ %ir ^5g "^H "fern (^#' snfu^ 

3137)1 SPT Pdd5Hl ^ 3^, "HtsH ^ap^cl 3|r ^fe P^H I 

4.1.3 M17 ?£T^ 

^wWi ^t srra, Tsmr (^'snt^ 1318) 
sn^^T srra, Tira (^'snfo^ 9130) 

i>l*<<*°<{l ^T 3TTET, 7°nu 

snKte w^f, ^rra (^'snfT^T 1006) 
m£ ^t w^f, ^srra (^'sn^ 1005) 
^Hl ^i^, w (^'snfir^ 1319) 

4.1.4 f«7 37^ f*7 ^ 3F77^" 
^#T, TsTTU (^'snfi^ 1167) 
^T ^T^ST (^'snfiT?T 1165) 

fe^5 Y^ Tm^l [^'STTfo^ 13334 (*TFT 1 3^k 2)] 

cReT \S1 

y°MpHd \«T (^'snfir^ 1166) 

"CRk (^'STl^Ff 2785) 

tti^s ^ ^ Tsrra (^'sn^f 1806) 

4.1.5 ## 

#Tt(^F5T) (#3nfo^498,3nfQ^U151 4r 3qi|q^T 1152) 
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Liquid glucose (see IS 873) 

Dextrose monohydrate (see IS 874) 

Jaggery and Khandsari 

Molasses (edible), cane (see IS 1 162) 

Lactose (see IS 1000) 

Malt extract (see IS 2404) 

Invert syrup 

Golden syrup 

Honey 

4.1.6 Fruit and Fruit Products 
Desiccated coconut (see IS 966) 
Dry fruits 

Edible nuts 
Pectin 
Fruit jams 

4.1.7 Spices and Condiments 
Ginger (see IS 1908) 

Chilli powder (see IS 2322) 
Black pepper (see IS 1 798) 
Saffron [see IS 5453 (Parts 1 and 2)] 
Ajowan (see IS 4403) 
Cardamom (see IS 1907) 
Cumin (see IS 2447) 
Other permitted spices 

4.1.8 Miscellaneous 
Coffee powder (see IS 3077) 
Cocoa powder (see IS 1 164) 
Covering chocolate (see IS 1 163) 
Edible vegetables/Vegetable products 
Soluble starch phosphate (see IS 10597) 
Edible salt (conforming to IS 253 or IS 7224) 
Caramel (see IS 4467) 

Egg 

4.1.9 Food Processing Aids and Food Additives 

4.1.9.1 Flavours, flavouring agents, flavour improvers 
and fixers, as permitted under PFA Rules. 



cTCcT 'ej+k (^'snfo^T 873) 
^=KHdl*l HHlsi^ (^'3TTfQ^T 874) 

#U (JSm), TTRT (^'snflT^ 1162) 
<jWly (^'snfrxs 1000) 
We ftwf (^'snfrxs 2404) 

4.1.6 wr 3rk w?r znk 

"fe^T fTJ H|Ri|<rl (^'snfo^T 966) 

4.1.7 mwt mfc: 

SRT^T (^'snfir?T 1908) 

ft^ TTB^T (^'3^^ 2322) 

^1#"M (^'snfi^T 1798) 

^R [^'SUfrJ^ 5453 («TFT 1 sffc 2)] 

SR^l^T (^#'3Tlfi^T 4403) 

^TFpEft (^'STTfl^T 1907) 

#U (^'snfrJ^ 2447) 

4.1.8 73/^7 

wq>t "qi^sT (^'amfi^T 3077) 
^JtaJt ^n^sr (^'snfo^ 1164) 

^Tq^MT ^l*<rk (^'snfi^T 1163) 
ydH^Dd Tffe w£e (^'SUfrJ^ 10597) 

^srra wf (snfo^T 253 ^tt snfo^T 7224 ^ sfj?^) 

*<IH<rl (^'snfi^T 4467) 

4.1.9 MI7 JTsFW ?757W W«f 3^7" MS7 ^M 
4.1.9.1 Ml^y, "fwtf ^ 3#r% sgq^T ?f7^7, &ifil*li*, 
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4.1.9.2 Colouring matter and preservatives, as 
permitted, under PFA Rules. 

4.1.9.3 Antioxidants, emulsifying and stabilizing 
agents, as permitted under PFA Rules. 

4.1.9.4 Enzymes and gluten conditioners 

Proteolytic and amylases, sodium bisulphite and 
sodium metabisulphite. 

4.1.9.5 Flour improvers, as permitted under PFA Rules. 

4.1.10 Leavening Agents 

Baking powder (see IS 1 159) 

Ammonium bicarbonate {see IS 2697) 

Sodium bicarbonate {see IS 2124) 

Ammonium carbonate {see IS 53 16) 

Active baker's yeast {saccharomyces cerevisiae) {see 
IS 1320) 

Sodium acid pyrophosphate 

Tartaric acid {see IS 9504) 

Any other approved aerating agent 

4.1.11 Nutrients 
Vitamins 

Protein concentrates 
Calcium phosphate 
Calcium diphosphate 
Calcium triphosphate 
Calcium carbonate 
Ferrous sulphate 
Ferrous fumerate 
Lysine monohydrochloride 
Gluten 

Potassium iodide 
L-cysteine 

4.1.12 Dough Conditioners 
Sodium sulphite 

Sodium metabisulphite 

4.1.13 Mould Inhibitors 

Acetic acid {see IS 695) or lactic acid {see IS 9971) 
Vinegar {see IS 14703) 



4.1.9.2 Mlu.'+lJ, fwff ^ 3fcFfa SFJiTrq VI J7^77 wti 
=77# W«f &k TjfKSJW I 

4.1.9.3 Ml^U, fwff ^ 3#ffa SFjiTcsr 3#F#RW TTzft, 
WmPm*F &k VWf*R3 J7WF I 

4.1.9.4 TT^m sfk ^T WSkRT 

4.1.9.5 3VZI dcW*, %T MlU.^U, "fwff ^ 3#ffa 

4.1.10 imk 337^ W7# W 8 / 
^f¥n"qB^: (^'STTfo^T 1159) 
SRtfWT sll^cbNPd (^'STl^f 2697) 
^\kMH ^I^NPi (^'snfir^ 2124) 
STtftfWT <+Nl ; )i (^'STlfi^T 5316) 

^Ift ^r wrk ( d*dm^*t ^f^) ( ^#'snfi^T 1320) 
iiJR* srf^r (^'snfi^T 9504) 

4.1.11 ?tw c7?^ 

4.1.12 J877f ^FShHT 

4.1.13 ttjlilVW 

U^lfi* STf^T (^'snfir^ 695) ^TT crlRtxi* 3T^T (^' 

STT^T 9971) 

"feT^T (^'snfi^ 14703) 
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5 TYPES OF BISCUITS 

On the basis of sensory attributes, the different 
varieties can be broadly classified as given below: 



Type I 


Sweet 


Type II 


Semi-sweet 


Type III 


Crackers 


Type IV 


Cookies 


Type V 


Speciality biscuits 


5.1 Sweet 





This is the most common variety of biscuits where fat 
and sugar levels are generally high. This variety in 
general provides a comparative shorter bite, sweet taste. 

5.2 Semi-sweet 

Semi-sweet type of products have comparatively low 
level of sweetness, in general. The product is harder in 
texture and generally low in fat content. 

5.3 Crackers 

Crackers are biscuits which in general show a typical 
flaky inner layers. These products can be fermented or 
non-fermented types, oil-dipped or not and they may 
or may not be sprinkled with salt. 

5.4 Cookies 

Cookies are a group of products which are shortest in 
bite compared to general / common sweet varieties . These 
may be further enriched by incorporation of nuts, dry 
fruits, chocolates, etc. This product has a very high sugar 
and fat content as compared to the sweet variety. 

5.5 Speciality Biscuits 

There are several Other products termed as speciality 
biscuits which include different varieties of biscuits, 
such as filled biscuits or coated biscuits, cream 
sandwich biscuits. There are product possibilities in 
each of the types to be coated with chocolate. 

5.5.1 Filled Biscuits 

Filled biscuits shall be biscuits sandwiched with a filling 
of either cream, jam, jelly, marshmallow, chocolates, 
caramel, figs, raisins, or the like with sweet type shells, 
semi-sweet type shells, cracker shells or even cookie 
type shells. 

NOTE — For the purpose of this standard 'cream' means 
basically a homogeneous preparation of hydrogenated 
vegetable oil or bakery shortening, icing sugar, pulverized 
sugar, permitted flavours and permitted food colours with 
or without other ingredients in small proportions. 



5 fa*<*MiY ^ wrc 

^R^t fa^Nd|3ff t£ sn^TR RT forf^FT ym$ cjff T# cfR RT 
PHHI^K cuffed f^TT ^T Wftfl t: 

WtK I Rt£ 

"S^R II ^KR RR} (tM-HH*1h) 

^rTRIII ^RR 

"a^RIV ^fifa 

MV r#r "H^R ^ faw»i 

5.1 tfti 

^ ftRZfg ^T ^fer^ STFT T^R f, f^RR° ^TT 3^R #^t 
3TRT cfR RT srfSRF ^ f'l ^To R37R yiHMd: cjc-HkH* 

5.2 ^R tftel 

WT: ^rTR Rt£ WR ^ fa^dT R° cj,dHkH* ^T 3 HldNH 
^PT "^RTT tl R f^£ 3Rf8JrfR ^ 3?R ^RR° ^TT RR TTT^T 
R7R -^Tcft f| 

5.3 ifcfrf 

af^^ft ~&fii ^ rr #cft ii r ^crr wfk r=rt rt 

WTR. Tfef, R^R^RTR^T^afR^RR!; RRR7 fe^l 
IT3R 3T«^T Rft° RT ^t ^RRTT ll 

5.4 <*},+) ^ 

^#r r^T Rq^ t # yiHM/srRT Rt£ rrrr" rr r^rt r° 
"M sn^R r> ^ ti ?rr° RrftR?, rrt, ^T<*<rk srrf^ ftRf 

^t ^RRRJ- ll fRR° Rt£ %OT R> f^R^f ^ft R5RTT R° RRRR 
3RRR7 RTRT R° #=ft 3^R RR[ ^tR t'l 

5.5 f^fa wrc ^ fafV+d 

T^R 3[R37 RRRT R> ^RuR f f^R? i^N "R^R R> fRR5|£ 

w ^trtt t afR ^rr° srrt fgRR° ?nfRRr I ^fR rtrt 

"f^S RT #RcT fRR^S, RRR ifefsrR ftWiil ^rr° 3 ^T*ft 

5.5.1 mm Ai^ci 

*R^f "r^S ^t ■CRT? ^ ^ f^S f, f5FFf ^TT eft wtR, 
^T, ^eft, HlifWdl, ~*m3z, *<IHd, 3f#!:, %?rfq?T «R 

■^ t 3T«Rfl rr} "a^R ^ ^r, ^r rr} "a^R ^ ^r, 

f^Rrt' WFff "RT31 "^' 3RT -qs^' ^eflcl ^1 FT^ f^FTl! 
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5.5.2 Coated Biscuits 

Coated biscuits shall be biscuits as such or with filling 
in between (see 5.5.1), but coated with chocolate or 
caramel or other suitable enrobing materials. This group 
will also include products with whole meal. 

6 REQUIREMENTS 

6.1 General Requirements 

The biscuits shall be properly baked so that they are 
crisp and have uniform texture and appearance. The 
design, if any on the biscuits should be clear. They 
shall have an agreeable flavour typical of well-baked 
biscuits of different types and shall be free from any 
soapy or bitter after-taste. The biscuits shall be free 
from fungus and insect infestation, rancid taste and 
odour. The biscuits shall also be free from any harmful 
or injurious foreign matter. 

NOTE — The appearance, taste, odour and rancid flavours 
shall be determined by organoleptic tests. 

6.2 Biscuits shall be manufactured under hygienic 
conditions (see IS 5059). 

6.3 Biscuits shall also comply with the requirements 
given in Table 1 . 

Table 1 Requirements for Biscuits 



SI 


Characteristic 


Require- 


Method of Test, 


No. 




ment 


Ref to Annex 


(1) 


(2) 


(3) 


(4) 


i) 


Moisture, percent by mass, 
Max 


5.0 


B 


ii) 


Acid insoluble ash (on dry 
basis), percent by mass, Max 


0.05 


C 


in) 


Acidity of extracted fat (as 
oleic acid), percent by mass, 
Max 


1.2 


D 



7 PACKING AND MARKING 

7.1 Packing 

Biscuits shall be packed in clean, sound containers, made 
of tin plate, PCRC sheets, cardboard, paper or other 
material agreed upon between the purchaser and the 
vendor, in such a way as to protect them from breakage, 
contamination, absorption of moisture and seepage of 
fat from the biscuits into the packing materials and should 
not impart any objectionable odour and taste to the 
biscuits. The biscuits shall not come in direct contact 
with the packaging materials other than grease proof or 
sulphite paper, cellulose film, aluminium foil laminates 
(see IS 8970), food grade plastics conforming to the 
relevant Indian Standard or any other non-toxic packing 
material which may be covered with a moisture-proof 



5.5.2 efrw fage 

(^#'5.5.1), "T^J ^T*<rk ^TT +<IHd ^TT 3RT ^rfW 

6 srtsmf 

6.1 uihm srtsmf 

t^s wpRr ^r 3 «Hi3 M ii "fcra^ % ^#, wmz 

eft of? ^W il\ Sp^t cTC^ fe£ fTJ fcrftR -g^R c£ fsR^f 

^T %T 3FRT fM ^^K #n t, ^TT ^t SP^T cTT^ ^mt 

SllH<=hR<=h 3T«M ^rd=hl<=h «nU "^^f ^ ft^T ^FTT ^1 
^"4 nil - ?prt, w*, *fa afa f^ci tt'sj t^p -qftsH' SKI 

6.2 P^3 W^szRR "fMcPTf 3 ^RT^ ^TTTJ ( ^'srrftRT 
5059)1 

6.3 f«R^2f ^t ^R^fr 1 "4' ^r "nf a^^Tsjf =£ spj^r #TT 



sF. 


*Wfl i R^d ^^fsrn%^ tor,, 


tf. 


3^'S? Wf 


(0 


(2) (3) (4) 



i) '=wt, *rrc Tn%?ra, 3TfmWT 

ii) SRI 3PJ?mfta *TCT (^31 ^ 
iii) (H<*bRd ^TOT ^ sram (3i)<ril^+ 



5.0 
0.05 



1.2 



1 



7 ^ara^ sfa ^hi'+h 

7.1 ^TT 

"5^t ft, ^f ^t crf ^ "^ f^ ^rrt % "3¥tf '^- T f|^, 

^NRi^H* if«T ^TT ^^K Iff ^mr| R^d "^T ^^ ^TofT 
$ ^\i SINfrRR^ Tfer ^TT ^^R Iff ^TTrT| fa^i % ^r^ 

(^■'3nftT?T 8970 ^ 3FJ?R) ^TT 3RT f^Rf^l % ^3 
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film, waxed paper (see IS 9988) or moisture-proof 
laminates, the inner layer coming in contact with the 
biscuits shall be of food-grade quality, or coated paper. 
The biscuits in tins should not come into direct contact 
with unlacquered metal walls. 

7.1.1 In the case of packets weighing 150 g and above, 
a complaint slip/legend giving batch or the code 
number shall be included in the container or printed on 
container/labels. 

7.2 Marking 

The following particulars shall be clearly and indelibly 
marked on the label of each container/packet: 

a) Name of the product; 

b) Trade name, if any; 

c) Name and address of the manufacturer; 

d) Batch or code number; 

e) Net mas s in grams or kilograms ; 

f) List of ingredients, in descending order of 
their composition by mass; 

g) The statement with respect to addition of 
permitted colours and flavours; 

h) Month and year of manufacture; 

j) The words 'Best before ' (month and 

year to be indicated); and 

k) Any other requirements as specified under 
the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977 and the 
Prevention of Food Adulteration Act, 1954. 

7.2.1 BIS Certification Marking 

The product may also be marked with the Standard Mark. 

7.2.1.1 The use of the Standard Mark is governed by 
the provisions of the Bureau of Indian Standards Act, 
1986 and the Rules and Regulations made thereunder. 
The details of the conditions under which the licence 
for the use of Standard Mark may be granted to 
manufacturers or producers may be obtained from the 
Bureau of Indian Standards. 

8 SAMPLING 

The method of drawing the representative samples of 
the biscuits and the criteria for conformity shall be as 
prescribed in 3 and 5 of IS 12741. 



snfo^T 9988) ^TT ^ft TT3T "qcf ^TT #T f%^T WM ^T if, 
■% % f%3 Wi\ ferf ~% ^ faWui m§ ^\ ^to[Rf ^ ^ 

7.1.1 150 TfFT 3fk W*f ^^R ^ ^H <=n^f ^frjf ^ 



7.2 *i^H|cM 

m) °4imR* ^ttjt, ^ ^\i if; 

~n) frqfcn ^T ^ 3fk -q^j; 

"ET) #T^T^WTT; 

^) TTFT ^TT P+dlillH ~$ 1wr *TR; 

^) "q^i«fl w\ ^tt *irc ^ s^m w$ 9F*t t}' ; 
^) ^t TJmu is ?zw % sgqn wk+iO ark in ^ 
md "q^i«fl ^t ^prfn %^t tm i; 

^T) f^RW ^T W 3fk opf; 

IT) 7T^ ' ^ "T^cT ~5W\' (W 3tk ^ ^T 

1977 3k ms7 smfirm Pmm 3rf¥¥m, 1954 
t¥ i^Tj; Trq; -rfptftT ^ sft^tr efa^r wtft wft 

7.2.1 w in &$ wmwr 31^/Vw 

7.2.1.1 TTPT^" TJJT ^T ^PTTTT *Tmfo ~RFm &£(t 

3JMWJ, 1986 afk ^T^ srsfto ^ fwff sfk fsrtwff 

^ WTSTHf ST^TR i\\ tTRfm3TT' 3th y'^dfaff' ^7f f5R 
^M\ i ^WT P^oKui 'i-TKcffa TTPraT ^ ^ ¥FcT f^TT 

8 ' ! Fgi ^TT 

HH<u^ snfir^ 12741 ^ 3 3rk 5 ^ SFpTR ^fl 
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(W& 2) 
#tf% "HKdl<M TIFttf ^t ^ft 



ANNEX A 
(Clause 2) 

LIST OF REFERRED INDIAN STANDARDS 



IS No. 


Title 


253 : 1985 


Edible common salt (third revision) 


498 : 1985 


Grading for vacuum pan sugar 




(plantation white) (fourth revision) 


695 : 1986 


Acetic acid (third revision) 


873 : 1974 


Liquid glucose (first revision) 


874:1975 


Dextrose monohydrate (second 




revision) 


966:1999 


Desiccated coconut (second revision) 


1000:1989 


Lactose, commercial (first revision) 


1005 : 1992 


Edible maize starch (corn flour) (third 




revision) 


1006:1984 


Arrowroot starch (second revision) 


1010:1968 


SUJI or RAWA (Semolina) (first revision) 


1070:1992 


Reagent grade water — Specification 




(first revision) 


1151:1969 


Refined sugar (first revision) 


1152:1976 


Icing sugar (first revision) 


1155:1968 


Wheat ATTA (second revision) 


1157:1957 


Barley powder 


1159:1981 


Baking powder (first revision) 


1162:1958 


Cane molasses 


1163:1992 


Chocolates (second revision) 


1164:1986 


Cocoa powder (third revision) 


1165:1992 


Milk powder (fourth revision) 


1166:1986 


Condensed milk, partly skimmed and 




skimmed condensed milk (second 




revision) 


1167:1965 


Casein (edible quality) (revised) 


1318:1969 


Edible tapioca flour (first revision) 


1319:1983 


Edible tapioca starch (second revision) 


1320:1988 


Baker's yeast (third revision) 


1798 : 1982 


Black pepper, whole and ground (first 




revision) 


1806:1975 


Malted milk foods (first revision) 


1907 : 1984 


Cardamom (capsules and seeds) 




(second revision) 


1908:1993 


Ginger, whole and ground (second 




revision) 


2124:1974 


Sodium bicarbonate (first revision) 


2322:1998 


Chillies, whole and ground (second 




revision) 



tHI&H H. 


?M* 


253 : 


1985 


yiHH IsilU HH+ (dlHil yHilWl) 


498 : 


1985 


"Jte vl^m ( ^877 JlTf^T ) 


695 : 


1986 


y,*illd+ <Hkrl ( dlMI a-KIWI ) 


873 : 


1974 


cK<rl J <4+l*l ( Wdl yiilqui ) 


874 : 


1975 


^+^1*1 hIhIsjI^ ( i*KI aiiiwi ) 


966 : 


1999 


fedl 4<HI HlfUl<rl ( %h<i a-Hlm ) 


1000 


1989 


d+iW, c|||"IM=h (Wdl H-KIWI) 


1005 


1992 


®\H H=H=bl wi-4 (+T4 4<riU) (dlmi 

Tpiftzm) 


1006 


1984 


ch<kV wi-4 ( $h<i a-Hlm) 


1010 : 


1968 


q*i) m <<* (^HlfdHi) ( wdi pdm ) 


1070 


1992 


<hp*i+4+ ik ^id - r<*\k\r**i ( wdi 

jiftzm) 


1151 


1969 


4R4>d ^TlHl ( Wdl y-Hlqvi ) 


1152 


1976 


<hisRh j i 41h1 ( wdi a-Hlm ) 


1155 


1968 


4i? *t strt ( ^mr Tprftwi ) 


1157 


1957 


4l +i m<i4< 


1159 


1981 


•^P+'l 4l<J^< ( Wdl y-Klqui ) 


1162 


1958 


"T^ +1 #u 


1163 


1992 


^l+di ( $H<I 1-Hlqui ) 


1164 


1986 


+1+1 m<i4< ( dlmi a-Hlm ) 


1165 


1992 


$**i m<j^< ( ^hi h-hIwji ) 


1166 


1986 


^Pid <£*), iH|Rl+ ^M ^ Hdl^ 4< 


1167 


1965 


+^1h (teH^I J J,u|d|) (yalfyd) 


1318 


1969 


Wi) ifa-Ml+l ^Idl (' 4eW/ ^-yfl^u/ ) 


1319 


1983 


<sn^i iP^l+i wi-4 ( ^w/ ^7#"/ ) 


1320 


1988 


<^+< +i <=i4U ( d?w/ HHfltyui ) 


1798 


1982 


+ldl Ph4, -Hl^d 4< P^l ^ (' 4eW/ 
Jlff^M) 


1806 : 


1975 


t^ 1+f 3^ "^ ^™f (Wc^ J7%W) 


1907 


1984 


3dw-=fl («k <hi< <4m) (£«/ y-iilty u i) 


1908 


1993 


<H<U+, -Hl^d 4< JM-HI 4^HI (£«</ 


2124 


1974 


ylP^n sii^+nT^ ( 4ew/ ^7#"/ ) 


2322 


1998 


PH^, -Hl^d 4< Pwl §? ( £W/ H-hI^M) 
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IS No. Title 3JI$t${ u 

2400:1976 BESAN (first revision) 2400:1976 

2404 : 1993 Malt extract {second revision) 2404 : 1 993 

2447 : 1993 Cumin, whole {second revision) 2447 : 1993 

2697:1976 Ammonium bicarbonate for food 2697 : 1976 

industry {first revision) 

2785:1979 Natural cheese (hard variety), 2785 : 1979 

processed cheese, processed cheese 

spread and soft cheese {first revision) 

3077:1992 Roasted and ground coffee (second 3077 : 1992 

revision) 

3137: 1974 High-protein mixes for use as food 3137 : 1974 

supplement (first revision) 

4251:1967 Quality tolerances for water for 4251 • 1967 

processed food industry 

4403:1979 AJOWAN (first revision) 4403:1979 

4467:1996 Caramel (second revision) 4467:1996 

4684:1975 Edible groundnut flour (expeller 4684:1975 

pressed) (first revision) 

4875:1986 Edible groundnut flour (solvent 4875 : 1986 

extracted) (first revision) 

5059:1969 Code for hygienic conditions for large 5059:1969 

scale biscuit manufacturing units and 

bakery units 

5316:1998 Ammonium carbonate (first revision) 5315 : 1998 

5453 Saffron 5453 

(Part 1) : 1996 Specification ( <qjTj j ) : 1 995 

(Part2) : 1996 Method of test (*TFT 2) : 1996 

7224 : 1985 Iodized salt (first revision) 7224 : 1 985 

7463:1988 Wheat flour (MAIDA) for use by 7463 : 1988 

biscuit industry (first revision) 

7835:1975 Edible medium fat soya flour 7535 : 1975 

7836:1975 Edible low-fat soya flour 7836 : 1975 

7837 : 1975 Edible full-fat soya flour 7837 : 1 975 

8970:1991 Aluminium foil laminates for 8970 : 1991 

packaging of food and 

pharmaceuticals (first revision) 

9037:1979 Peanut butter 9037 : 1979 

9130:1979 Edible spray dried potato flour 9130 : 1979 

9504:1980 L (+)- Tartaric acid food grade 9504 : 1980 

9971 : 1981 Lactic acid, food grade 9971 : 1981 

9988:1981 Waxed paper for bread and biscuits 9988 : 1981 

10597:1983 Soluble starch phosphate (edible grade) 10597:1983 

10633:1999 Vanaspati (second revision) 10633:1999 

10634:1986 Bakery shortening (first revision) 10634:1986 

12451:1988 Margarine 12451:1988 

12741:1989 Bakery products — Sampling 12741:1989 

13334 Skim milk powder 13334 

(Part 1) : 1998 Standard grade ( ^tj 1 ) : 1995 

(Part 2) : 1992 Extra grade (^TFT 2) : 1992 

14703:1999 Vinegar — Specification 14703 • 1999 



~^W\ ( Wc=77 3?77OT ) 

ws fv^A ( ^m T^ntm ) 
#u, w^\ ( ^mr T^ntwr ) 

(Wc=77 TpKtm) 

yi^fd* -<Hk (^3fc %ot) , wnfer 

"CRk ( Wen j^itm ) 

•$% 3k frot ff wpt ( fw Tpiftem ) 

^^f ¥t?fa ^fwm ( wc=77 Tpjitm ) 

wmfer Tsrra ^#q ^£ fcrc; ^r % 

-$m\ ^£ 

sRcfif^ ( 17^77 jmfwr ) 

*<IH<rl ( w?n jmfwr ) 

^srra %wt srra (^t^^ ft^n) 

(w^?7 j^rfwr) 

^ira jjiidl srra (fadw* "Pr^i%) 

(w?n TpKtm) 

sffT ^Rt $*\m)' w\ wt*zrr 
"qftf^rfcpff ^ %tj; -Hfedi 
sRtfwr *\^i ( wen T^ntm ) 
^m 

3iiAiklHycw ^^ ( wen yrttm ) 
srra (^1) (wen jmfwr) 

~R&m cRTl ^ "^TU #^TT STRT 

sr^r ^tt wf "srra Tfen srra 
""jyf ^tt ^ "srra ^ht^tt srra 

%ir TT^ffWT "^Fft ^t TOT (WF77 
JRTOT) 

cHwfd ( fw 3?#§rw ) 

^Rt ~<fm ( WF77 ?7/7%W ) 
3lPdR=W ^5 



3?t4^T/IS 1011 : 2002 



[mti\ 1 , w$ (i)] 

ANNEX B 
[Table I, Item (i)] 

DETERMINATION OF MOISTURE 



B-0 Two methods for the determination of moisture 
content in biscuits have been given. Method I, namely, 
the moisture meter method may be used as a routine 
method after calibrating it with the oven method given 
under Method II. 

B-l METHOD I 

This method involves the use of electrical moisture 
meters for rapid estimation of moisture in the biscuit 
samples. Various moisture meters are available. The 
conversion tables for their use are available with the 
equipment, but the instruments shall be calibrated under 
the conditions of actual use in comparison with the 
oven method given under Method II. 

B-2 METHOD H 

B-2.1 Apparatus 

B-2.1.1 Moisture Dish, made of procelain, silica, glass 
or aluminium. 

B-2.1.2 Oven, Electric, maintained at 105 ± 1°C. 
B-2.1.3 Desiccator 

B-2.2 Procedure 

Weigh accurately about 5 g of the prepared sample in 
the moisture dish, previously dried in the oven and 
weighed. Place the dish in the oven maintained at 105 ± 
1°C for 4 h. Cool in the desiccator and weigh. Repeat 
the process of drying, cooling and weighing at 30 min 
interval until the difference between the two 
consecutive weighings is less than one milligram. 
Record the lowest mass. 



B-2.3 Calculation 



Moisture, percent by mass = 



100(M 1 -M 2 ) 



M,-M 



where 

M 



T3-0 F4Fgsf Tf "TRt W W& ~3n\ ^ fsrfSFJT ^t ^ ll f^lfa I 
^T ^TTR" t, ^fft TTta; fcrf«r, f^ fafa II ~£ 3FFFJ tf tt| 

sf^R ffln ~£ ^t«t aqwtsR ^ sjk Ti^F M fsffsr ^ ^r 

TsT-1 fafST I 

^ra^ET tl ^FF d^wl'l #1 ^MM<u| ^RfuFF <iM<+<u| ^ 
xjra <iMd«Kf f, tr^J ^FFW ^T 3qwtSFT ffl^ II ^ 
3FFfa ^t ^ 3TT5R f^f it ^T«T cFrRT 3 cH^fa* -iM^lVl 

TsT-2 t¥si II 

TsT-2.1 <JM=b<u| 

"Sf-2.1.1 ^ft cRcRT, <M#T, fyfd*l, WF4 ^TT T^ftfw 
^Ft ^FfT "^t I 

TsJ-2.1.2 3ft*FT, f^i# ^, 105 ± 1°3. TR F^R ^fl 

"SI-2.1.3 ^M\<&£{ 

TsI-2.2 +i4r^f«r 

cFnT Rtpf ^t ?FWT 5 TJFT Rtft, cRcffl ^', # ^ ^t 
■R^ ^' ^sll<*< cfTeT oft TRt "g 2 !, Wt-Wt cn%TT| cRctlt 
^ 105 ± 1° 3. TR 3ft^T ^' 4 ^ cW Tferj;, i#£^ t}° 
~5vg\ ^ftr/ aqR cTF5 efn%j;i ^HF}, 3^ ^ afk cF5T^ 
^ fe^TT 30 fw ^ 3FFM ^ cFT cFF ^ T^ ^F4 cFF 
% ^1 -HP-H^xi crFrff ^ #Ef 3FR TT^T fiRn ^ ^"T ^T T^ 



"Sf-2.3 TfWrR 



^*ft, ' i lR "RfcRFT 



100 (m- 577,) 



^77,-977 



^ 



mass, in g, of the empty dish; 



«TT = ^FTt cRcRt ^TT TTFT ^' ^R, 
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M = mass, in g, of the dish with the material 
before drying; and 

M 2 = mass, in g, of the dish with the material 
after drying to constant mass. 



m i = trfjf ^ %f tuftf t#f f?ff ff ftf 3 

FR; 3TR 

W 2 = TjTfTF ^ FTF ft*R FR FFT TFFTlt ^t%F 
F?FF FF TIFT 3 FRI 



3Fj^«T 1 

[7777^ 1, ¥T(ii)] 

ANNEX C 
[Table I, Item (ii)] 

DETERMINATION OF ACID INSOLUBLE ASH 



C-l APPARATUS 

C-l.l Dish, silica or porcelain. 

C-1.2 Muffle Furnace, maintained at 600 ± 20°C. 

C-1.3 Water-Bath 

C-l. 4 Desiccator 

C-2 REAGENT 

C-2.1 Dilute Hydrochloric Acid, approximately 5 N, 
prepared from concentrated hydrochloric acid. 

C-3 PROCEDURE 

Weigh accurately about 20 g of biscuit powder in the 
dish and ash in the muffle furnace at 600 + 20°C until 
light grey ash is obtained. Remove the dish from the 
furnace and allow it to cool at room temperature. Add 
25 ml of the hydrochloric acid to the dish, cover with a 
watch-glass and heat on the water-bath for 10 min. Mix 
the contents with the tip of a glass rod and filter through 
Whatman filter paper No. 42 or its equivalent. Wash 
the filter paper with water until the washings are free 
from acid when tested with a blue litmus paper. Return 
the washed filter paper to the dish for ashing in the 
muffle furnace as above. Cool the dish in a desiccator 
and weigh. (Again ignite the dish for half an hour in 
the furnace, cool and weigh.) Repeat this operation 
until the difference between successive weighings is 
less than 1 mg. Filter 25 ml of the hydrochloric acid 
through a blank filter paper, wash, ash and weigh it as 
in the case of acid insoluble ash. Subtract its mass 
from the mass of insoluble ash of the sample. 



1-1 <JM+<u| 

i-i.i tRcRT, Mftm ft qftfrfa 

1-1.2 UPef *fz3, 600 + 20°4 FTF FT Rddl 
1-1.3 



1-1.4 ^*A«*><i< 
1-2 STfwfar 

1-2.1 ^ *l$4l*rllR* 31^1, tm SIsHjlckrllR* 3T^T 3 
FFR FIFFF 5 FF FFI 

1-3 PsMlfafa 

F?FF F° FIFFF 20 TIFT f^jS FF FTF5T TT#-T# Fff%F 

3rk fw «iHHt 600 ± 20°4 ft ^£ ^ tf ff jm ff 

^TTF FFT ^dls^l «THHt Tf F?FTT ^T felfl eftf^FI ^F FF^ 
F^FT ^ FTF FT ^5T ^F FJ^TFJ F?FTT F° 25 TFelt 
^l^l*rllR* 3F^T ^I%FI ^3F FF^ *NHfi*l TfFF.FR 
^tf^FI »1d<&41 FT 10 TFFJ FFT FF" FFt^FI FFF FF ^5 
FF FT3T Tf ^3FFF FTFTTfF ^ ^liHH ^FFT FFFF F - . 42 FT 
^TTF> F^F ^FT FFFF F° Tf ^ffFFJ ^FT FFFF FF FTFT t} 
FF FFT Ff?F ^TF FFT % FTFF F^ FFF FF FTd IdiH-H 
FFF^T^FFOTFRFFTF^SF^F^fcfFFFFTFTF^I «Jd 
fF ^FT FFFF FF F?FTT F° TFR TT3FR FW FS3T F°, 
fefeF 3TFFR, FTF FFTF F> %F TT3 FF^TFI F?FF FF 
^ck<F°3^^FF%^4TFff>rFF^F?TF^F°lFR 
3FF F% FFT Fif FFt^F, ^ FF^TF, 3TR <Tff%FI 1? fsFFT 
FF FFT FRF TT%F ^F FFT Ff T#FF^ Ff#' F° 3RR FF^ 
FTfdFfF Tf F^F TS' WFI FF^ FFT ^Ff FFFF Tf 25 FTFF 
Sl^l*rilR+ 3F^T ^rfFF, FffF, FRT FFFF ^ f*TTT FFFT 
3TFF F' 3TF5TF?TtFr FFT F^ FR F' ^F fFFF FR F3I FJT^TFI 
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C-4 CALCULATION 
C-4.1 Acid insoluble ash, 

percent by mass : 



100(M 1 -Af) 



M, 



where 



M = mass, in g, of the empty dish in which the 

sample is taken for ashing; 
M = mass in g, of the dish containing acid 

insoluble ash (see Note); and 
M 2 = mass, in g, of the sample. 

NOTE — Correct the acid insoluble ash mass for the 
blank of filter paper, if any. 



C-4.2 Acid insoluble ash, 



percent by mass (on dry basis) 



where 



Ax 100 
100-M 



A = acid insoluble ash, percent by mass (see 
C-4.1); and 

M = percentage of moisture in the biscuit (see 
B-2.3). 



T-4 MR+<rH 

T-4.1 3P^f Tf 3^dH?fld WT, 

100 (577- «77) 



TK -gfcRTcl = 



577, 



^ToT 



^8FI, ^ ^¥ %*H T Fn ¥t eft, 3 Wffttt Wl #f3TTf I 



*FT 



•JTT 



TT 



T-4.2 ST^l xf 3^dH^lld WT, 

m "afcRicf (^rc§t f^ft 3') 



37 X100 



100 



977 



^ToT 



3T = 3TCeT 3 3PJ?R?tTd WT, TTC "afcRlcT (^#' 
T-4.1); 3fc 

■RT = ft^j,d 3' ^ft ^T "afcRTcT (^f TsT-2.3) I 



D-l APPARATUS 



[mrf\ 1, ^ (iii)] 

ANNEX D 
[Table \, Item (in)] 

DETERMINATION OF ACIDITY OF EXTRACTED FAT 

^-1 <iM+<"l 



D-l. 1 Soxhlet Apparatus, with a 250-ml flat bottom ^T-l.l ^Tf+H^d <iM<+>< u l, 250-ft?ft ~m\Z dds?<il cfTd 



flask. 

D-2 REAGENTS 

D-2.1 Phenolphthalein Reagent [1.0 Percent in 
Ethanol (95 Percent)] 

D-2.2 0.1 M Potassium Hydroxide Solution 
D-2.3 Ether-Ethanol (95 Percent) Stock Solution 

D-2.4 Petroleum Ether (Boiling Point 40-80°C) 

Equal volumes of ethanol-ether which has been 



4<rll*4> ¥ftWI 

^f-2.1 

(95 yfdVM)] 



srf^+4+ [?*Nfa $ 1.0 yfd^l^ 



^T-2.2 0.1 TJT Ml^HH ^l^4l+HI^ farFH 
■Ef-2.3 f«^-?^TeI (95 yfd^ld) *2faf fad-m 

^1-2.4 ^fePPT i«K (^cf«Rl% 40-80°^.) 

fsR-I^TM ^ pFJfawffa cf«TT 0.1 *TR "cfterfwr 
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neutralized to phenolphthalein with 0. 1 M potassium 
hydroxide. 

D-3 PROCEDURE 

D-3.1 Weigh accurately a mass of biscuit powder 
containing more than 3.0 g of fat and transfer it to the 
thimble and plug it from the top with extracted cotton 
and filter paper. 

NOTE — In case of filled and coated biscuits, the mass of 
the biscuits includes the filled and coated material also. 

D-3.2 Dry the thimble with the contents for 15 to 30 
min at 100°C in an oven. Extract the fat with petroleum 
ether {see D-2.4) in the Soxhlet apparatus for 3 to 4 h 
and evaporate off the solvent in the flask on a water- 
bath. Remove the traces of the residual solvent by 
keeping the flask in the hot air oven for about half an 
hour. Cool the flask. Weigh accurately about 3.0 g (M) 
of extracted fat in a tared 250 ml flat-bottomed flask 
and add 50 ml of mixture of equal volume of alcohol 
and ethanol {see D-2.3). If the test specimen does not 
dissolve in the cold connect the flask with a suitable 
condensor and warm slowly with frequent shaking, 
until the specimen dissolves. Add 1 ml of 
phenolphthalein reagent {see D-2.1) and titrate the 
contents to a distinct pink colour with the potassium 
hydroxide solution taken in a 10-ml microburette. If 
the contents of flask become cloudy, during titration, 
add another 50 ml of the reagent {see D-2.1) and 
continue titration. Make a blank titration of the 50 ml 
reagent. Subtract from the titre of the fat, the blank 
titre. 

D-4 CALCULATION 



Acidity of extracted fat (as 
oleic acid), percent by mass 



L41xV 
M 



where 



V = volume of 0.1 M potassium hydroxide 
solution used in titration after subtracting 
the blank; and 

M = mass, in g, of extracted fat taken for the 
titration. 
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^r-3.1 ft^d "qre^: ^t ^nt tttjtt, f^rf 3.0 ttft 3 

^r-3.2 "Q^ s^r if ioo°^. "qr 15 ^ 30 fw crar ^rrat 
^fer f«p^r ^t ^m ^ftfM'i ?zmdz <m<*>w if 3 3 4 w& 

cRT L)dlld-4H |«K ^ WQ (^sf ^T-2.4) ^TT ^T iH^tf"! 
^m%t 3k ■EJfasF ^ vJld^l TR Wer 4dl*4> if «IN 
«H=t>< ^5T ^m%t| 3Hc|^|^ t#P^ c£ aTEt fri sf^ff ^FT, ^4 
^T ^Td SJteR if, 4dK*b t£\ -Zf$& 3TT«T ^ WR ^31 
eTM%T| 4dlW, ctff 3^51 ^r%TT| TJ^T 73Tdt cfld fir 250-ftdt 
WHZ cTd^f o(r^ 4)dl^b 3 3.0 TTR ( *TT) Ph N<*P4d ^TT 
-SH=h< cfe efM%T 3k wf ^<r<*rod sfo ^sfcfd srfwfoft 

^T50ft#ft?R (^i^r-2.3) %r ^#n^i ^ ^pr B^t 
if ^dcrr ^#t° I cfr # <jm^=w mfon ^ #£ afc ^ ^ 

3#ich4+ ^t i fteft ft^p( (^i* ^r-2.i) far ^ren 10 

ft# ^R ^jfe if q^ #jwi nfffcfgr^g %f ^ ^«T 
W£ 3dNT TT 3Fl craT 31JHIMH ^Tp5TTT| WK 4dl^<+ ^ft 

^roft aijHiMH ^ ^kn 5«q# "Mr, erf 50 ft# 3tPpf*f 
(^f^r-2.1) afk ^m efrf%T3; sfk 3h^hnh wft tf^i 50 

fteft 3Tfi|oh4+ ^ WT s^7 3HJHNH <*lP^m ^TT ^ 

3HJHNH if ^ ^Hf: sqipH ^ra ^m%tj;i 
^r-4^ft^ePT 



PH^b f5|d ^TT ^t 3TCeRn 3Jlfd^<*), 
3T^T ^ "^T if «1R MPd^ld 



1.41 X 377 
577 



^ToT 



3TT = fcRT ai^tPR "Era% ^ ^K 31^IMH ^ - 

Trg^T 0.1 "op itlfwT ^if^faiT<+Hi^ t%ph 

«H = «(R, TTFT if, SigipR % feR ^ PHMifEid 



■f^K =Ft ferfcf if f?T TTFW ^T 3TMt "qT3 ft TTT^T #111 
In case of dispute English version of this standard shall be authentic. 
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%R falHd ^ %^ ^^ fotf^Tfe f [^'snfi^T 2397 : 1988 '%f^ ( f?7?7 ^RfWI) '] fa3 fS TTPPF ^' KIlfHd ^' 

W ttppf ^t ftaR ^ ^m MS7 smfrm Pmrm sjMWj, 1954 afk f^ afcFfa ^rpj; ^tc; fwff ^ wfai f^fR 
afk fwff ^ f^s; ttc; "afcn'sff ^ sr#r i, ^f Wf ^n^ ^f 1 

3#qs^f ^H Wf fr&m ^TT Srf^+Rrlcl 3ffcFT TTH ^ff STT^Ff 2 : 1960 'af^ffa TTpff ^ tj#^ ^' ^t} ^ fWT 



(Continued from second cover) 

There is a separate specification for wafer biscuits [see IS 2397 : 1988 'Wafers (second revision)'] which is not 
covered in this standard. 

In the preparation of this standard, due consideration has been given to the Prevention of Food Adulteration Act, 
1954 and the Rules framed thereunder. Due consideration has also been given to the Standards of Weights and 
Measures (Packaged Commodities) Rules, 1977. However, this standard is subject to the restrictions imposed 
under these Act and Rules, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded of in accordance with IS 2 : 1960 
'Rules for rounding off numerical values (revised) 7 . The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of goods 
and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in any form 
without the prior permission in writing of BIS. This does not preclude the free use, in the course of 
implementing the standard, of necessary details, such as symbols and sizes, type or grade designations. 
Enquiries relating to copyright be addressed to the Director (Publications), BIS. 

Review of Indian Standards 

Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue of 
'BIS Catalogue' and 'Standards : Monthly Additions'. 

This Indian Standard has been developed from Doc No.: FAD 15 (1270). 
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